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HOUSEKEEPERS1  CHAT  ilonday,  Ilovember  5,  193^. 


(POP  BROADCAST  USE  OHLY) 

Subject:  "Potato  Pointers."  Information  frora  the  Bureau  of  Home  Economics  and 
the  Bureau  of  Agricultural  Economics,  U.S.D.A. 
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We  Americans  eat  more  potatoes  than  any  other  vegetable.     So  you  would 
think,  especially  after  all  these  years,  that  we'd  all  be  experts  at  cooking  them. 
But  actually  that's  not  the  case.    Lots  of  us  aren't  onto  the  secrets  of  choosing 
the  best  potatoes  when  we  go  to  market  and  lots  of  us  don't  make  the  most  of  the 
potato  when  we  cook  it  —  don't  get  the  most  food  value  as  well  as  the  best 
flavor  and  texture. 

Speaking  of  food  value,  you  know,  the  potato  has  quite  a  bit  to  boast  of. 
Host  people  have  heard  about  the  starch  potatoes  contain.    But  these  calories  that 
fat  ladies  shy  away  from  are  what  makes  potatoes  such  good  energy  food  for  active 
people,  what  make  them  good  fuel  food  in  cold  weather.    These  calories  are  one 
reason  that  your  parents  were  quite  right  in  urging  you  to  finish  your  potatoes 
before  leaving  the  table  back  in  the  days  when  you  were  young  and  spry.    But  don't 
get  the  idea  that  a  potato  is  a  store  of  starch  and  sugar  and  nothing  else.  It 
also  contains  good  minerals  like  iron.     It  can  boast  of  three  of  the  vitamins  — 
B  and  C  and  G.     It  even  contains  a  small  amount  of  protein.     So  you  see  why  the 
potato  kept  folks  in  Ireland  alive  and  kicking         during  those  years  when  they 
hadn't  much  else  to  eat. 

I  think  you'll  be  interested  in  what  the  experts  have  to  say  about  buying 
potatoes.    They  advise  choosing  those  that  are  firm,   sound,  fairly  smooth,  reason- 
ably clean,  preferably  with  few  and  shallow  eyes.    Avoid  those  with  bad  cuts  or 
decayed  spots,    ito  use  paying  for  dirt  either.     It  may  conceal  defects.    And  avoid 
potatoes  with  greenish  patches.    The  specialists  call  these  "sunburned  spots." 
Such  places  usually  indicate  a  bitter  taste  in  the  potato. 

You  can't  judge  cooking  quality  much  by  either  the  shape  or  color  of 

potatoes.    But  when  it  comes  to  size,  you'll  do  well  to  pick  a  medium  size  rather 

than  the  great  big  ones.    How  and  then  you  find  villains  with  black  hearts  — 

potatoes  with  blade  flesh  in  the  center.    This  is  usually  the  result  of  poor 

storage  or  shipping  conditions,  and,  unfortunately,  you.  can  detect  a  black  heart 

only  by  cutting  into  the  potato.  You  also  may  find  hollow  hearts  in  potatoes  that 
have  grown  too  fast. 

Then  once  in  a  while  potatoes  in  the  market  in  winter  have  been  damaged  by 
freezing.    You  can  tell  bad  cases  because  they'll  be  wet  and  leaky.     If  you  cut 
into  a  frozen  potato,  it  will  probably  show  a  dark  ring  just  within  the  outer 
surface.    Then  you'll  find  that  it  turns  dark  in  cooking  and  that  the  taste  is 
affected. 
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Well,  in  general,  remember  to  choose  potatoes  that  feel  firm  when  you  press 
them  with  your  hand,  that  have  rather  shallow  eyes,  are  free  from  damage  by  dirt, 
cute,  and  decay,  and  that  cut  crisply  all  the  7/ay  through. 

Elizabeth  Fuller  Ihiteinan,  who  is  the  potato  cookery  expert  at  the  Bureau 
of  Home  Economics,  tells  me  that  different  hinds  of  potatoes  suit  different  ways  of 
cooking.    Tor  example,  she  says  that  dry,  mealy  potacoes,  the  kind  that  break  into 
white,  flaky  masses,  are  best  for  baking  and  mashing.    On  the  other  hand,  the  more 
wax;-  potatoes  because  they  hold  their  shape  are  best  for  boiling  and  serving  whole 
and  buttered,  or  creamed,  or  in  salad.    As  for  frying,   she  says  that  potatoes  that 
have  been  long  in  cold  storage  at  low  temperatures  are  not  the  best  "fryers." 
Some  of  their  starch  turns  to  sugar  during  storage  and  the  sugar  makes  them  brown 
too  quickly  in  the  hot  fat. 

Well,   so  much  for  choosing  your  potatoes.    When  you  get  your  bag  or  barrel 
home,   remember  to  keep  it  in  a  cool,  dark.,  moist  but  ventilated  place. 

how  about  favorite  ways  of  cooking.    Almost  everybody  enjoys  a  good  baked 
potato,    kaybe  that's  a  throw-back  from  early  childhood.    Certainly  every  well- 
brought-up  child  learns  to  like  the  soft  and  mealy  texture  and  the  good  taste  of 
potatoes  baked  in  their  jackets.    This  is  one  of  the  most  saving  ways  of  cooking 
potatoes.    You  see,  the  jacket  holds  in  both  flavor  and  food  value. 

Perhaps  you'd  like  to  hear  the  latest  directions  for  achieving  the  perfect 
baked  potato.     Ilrs.  IThiteman  advises  selecting  potatoes  all  of  about  the  same  size 
so  they'll  be  done  at  the  same  time.     Scrub  the  skin  thoroughly  for  some  people 
like  to  eat  the  skins.    That's  not  a  bad  practice  since  so  much  good  food  value 
lies  right  underneath,    how  put  the  potatoes  in  a  hot  oven,  one  that  registers 
about  h-00  degrees.    Potatoes  will  take  from  three-quarters  of  an  hour  to  an  hour 
to  bake.    You  can  tell  whether  they're  done  by  pressing  them  with  your  fingers  to 
see  if  the3r  feel  soft  all  the  way  through.    Fingers  are  better  than  a  fork  for  this 
purpose.     When  soft,  take  the  potatoes  from  the  oven  and  make  two  gashes  with  a 
fork  on  the  flat  side  at  right  angles  to  each  other.    Then  give  the  potato  a  good 
pinch  from  underneath  so  some  of  the  white  fluffy  inside  will  come  through  and  let 
the  steam  escape.    This  prevents  sogginess.    Drop  a  piece  of  butter  in  this  opening, 
sprinkle  with  cheerful  red  paprika,  and  serve  at  once.    If  your  potatoes  have  to 
wait  a  few  minutes,  cover  thorn  with  a  napkin  and  keep  them  in  a  warm  oven. 

Personally,  I'm  fond  of  scalloped  potatoes.    But  very  often  ITm  disappointed 
in  them.    The  milk  is  so  likely  to  curdle  during  baking.    Lirs.  Hh.it  eman  suggests 
two  ways  to  prevent  this.    First,  be  sure  the  milk  you  use  is  very  fresh.  Second, 
cook  scalloped  potatoes  always  in  a  slow  oven. 

How  a  point  to  remember  in  making  mashed  potatoes.     If  you  use  hot  instead 
of  cold  milk,  the  potatoes  will  come  out  smoother  and  also  keeps  hot  during  the 
mashing . 

If  you're  paring  potatoes  before  cooking,  keep  them  covered  with  cold  water 
so  they  won't  turn  dark  on  standing.    An  enzyme  in  the  potato  reacts  on  contact 
with  air  and  turns  the  flesh  dark. 
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Fell,  you  see  when  I  start  talking  about  cooking  the  faithful  spud,  I 
find  it  hard  to  stop.    But  here's  a  menu  featuring  potatoes  O'Brien.    This  dish 
is  just  a  variation  of  the  well-known  hashed  "brown  potato.    You  simply  add  a 
little  chopped  onion  and  chopped  red  pimiento  to  the  boiled  chopped  potatoes  and 
then  brown  the  whole  mixture  in  a  layer  in  the  frying  pan. 

For  the  menu  today,   let's  have  Chops;  then  green  beans;  O'Brien  potatoes; 
Pear  and  lettuce  salad  with  French  dressing;  Layer  cake;  and  piping  hot  coffee. 
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